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BEHIND THE COUNTER

Belle of the
Bay

CAST IRON S’MORE
Green Dragon Tavern
greendragontavernca.com

> This New England colonial style
restaurant serves up New American
cuisine such as their take on s’mores. An
individual-sized cast iron pan brings you
all that ooey gooey s’mores goodness.

ROB FAMULARE
Executive Chef
5RE)DPXODUHLVWKHH[HFXWLYHFKHIDW
Bahia Resort. He oversees everything
culinary at all of the food-related outlets
RQWKHSURSHUW\/RFDWHGQH[WWR0LVVLRQ
%HDFKWKHH[SHULHQFHDWWKLVOX[XU\UHVRUWLV
UHOD[HGDQGWUDQTXLO:HVDWGRZQZLWKWKHPDVWHU
chef himself to get a taste of all things Bahia.
Q: What inspires you in your kitchen?
Rob Famulare: Coming to work everyday and
collaborating with the culinary team that we have
here at the Bahia. It’s a pleasure to work with
HYHU\RQH:HDUHDOOPRWLYDWHGDQGH[FLWHGWRZRUN
together and bring our guests great food.
Q: What makes Cafe Bahia unique?
RF: It’s a collaboration of our entire culinary
team. Everyone in the kitchen contributes to
the development of our menu items. We are also
ORFDWHGULJKWRQ0LVVLRQ%D\VRLQWKHVXPPHU
after dinner you can take a cruise on our
VWHUQZKHHOHULW·VFDOOHGWKH%DKLD%HOOHDQGLW·VD
great way to end the night after dinner.
Q: For someone looking to pair a meal with wine
or beer, do you have a recommendation?
RF: Our pan seared scallop entrée served with a
lemon and spinach risotto and a citrus beurre
blanc would pair perfectly with our Sonoma-Cutrer
Chardonnay.

I Cannoli Eat Dessert

WHETHER YOU’RE IN HILLCREST, OCEAN BEACH OR CARLSBAD, SAN DIEGO IS OH SO SWEET!

$IWHUVDWLVI\LQJ\RXUXQUXO\DSSHWLWHZLWKHQWUpHVDQGVLGHGLVKHV\RX·UHVRPHKRZFRQYLQFHG
that you have more than enough room in your stomach to calm that sweet tooth.

PEACH GINGER
POP

HALF BAKED
CHOCOLATE CAKE

Viva Pops
ilovevivapops.com

Nine-Ten
nine-ten.com

Q: How do you describe your menu to new
customers?
RF: I like to describe it as familiar classic
&DOLIRUQLDZLWKRXURZQWZLVW)RUH[DPSOHZH
KDYHDQDFKRDSSHWL]HUEXWWKH\DUHZRQWRQ
QDFKRVWRSSHGZLWKEUDLVHGVKRUWULEVKRLVLQ
sauce and Sriracha sour cream. It’s our own
unique take on the nacho. We also offer street
WDFRVPDGHZLWKEUDLVHGSRUNEHOO\MLFDPDJUHHQ
apple salsa and cilantro aioli. They’re familiar
foods with our creative take on it.

> These aren’t the
popsicles you had as a
FKLOG³FUHDWLYHLF\DQG
delicious combinations
like peach and ginger
are both refreshing and
lightly sweet.

>7KLVFDNHRR]LQJZLWK
chocolate and caramel
sauce alongside vanilla
LFHFUHDPPLJKWUHPLQG
you of when you were
allowed to lick the
spoon of cake batter in
the kitchen.

Q: What’s the one dish people can’t get enough of?
RF: Right now it’s one of our newest featured
appetizers: the grilled tequila lime shrimp with
fresh mango and watermelon kiwi salsa. It’s only
been on the menu a couple of weeks.

> Sure they have 100
ZLQHVEXWGRQ·WSDVVXS
their cinnamon rolls for
dessert. Candied pecans
and a generous layer of
vanilla icing will send
you on a cinnamoncoated trip to heaven.

Café Bahia
998 W Mission Bay Dr, San Diego, CA 92109
_ZZZEDKLDKRWHOFRP
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CINNAMON ROLLS
100 Wines
cohnrestaurants.com

LITTLE HAVANA
Azúcar
iloveazucar.com

> When your sweet tooth
craves a taste of the
WURSLFDOJHWWKLVH[WUD
soaked Cuban rum cake
layered with gooey dulce
GHOHFKHDQGÀQLVKHG
with vanilla cream
cheese frosting.

COOKIE!
Shades
shadesob.com

> Every day brings a
new tray of fresh baked
cookies that will not
disappoint. Sometimes
an old favorite knows
just how to hit the spot.

Out With the OLD,
In With the NEW
OLD > Cupcake Ice
Cream Sandwich
NEW > Donut Ice
Cream Sandwich

PINEAPPLE UPSIDE
DOWN PANCAKES

NAPOLEON

Snooze
snoozeeatery.com

Extraordinary Desserts
H[WUDRUGLQDU\GHVVHUWVFRP

> A classic dessert
combines with a classic
breakfast item to make
a new item in a class all
its own—caramelized
pineapple inside a
pancake with vanilla
FUqPHDQJODLVHDQG
cinnamon butter.

> The three-tiered
Napoleons at
([WUDRUGLQDU\'HVVHUWV
are truly works of
DUW)RXUÁDYRUV
'HYRQVKLUHSDVVLRQ
IUXLWOHPRQDQGZKLWH
chocolate) of puff pastry
that almost look too
good to eat … almost.

